CHAMPIONS

PREGAME

CALAMARI 9
Semolina Dusted | Pecorino Cheese
Lemon Aioli | Spicy Marinara

DRUMS & FLAPS 7
Grilled | Korean Style or Traditional
Buffalo Style

MARYLAND LUMP CRAB CAKE 12
Pan Fried | Cajun Remoulade

HUMMUS TWO WAYS 8
Artichoke Spinach | Roasted Red
Pepper / Lavash

CHARCUTERIE PLATE 13
Prosciutto / Spicy Coppa / Salami

Selection of Cheeses and Accompaniments

PRETZEL STICK & MINI FRANKS 8
Smoked Honey Mustard / Chipotle Ketchup
Cheese Fondue

STEAMED LITTLE NECK CLAMS 10
Penn Pilsner Garlic Broth
Chorizo Butter / Roasted Tomato

ANGELS ON HORSEBACK 10
Bacon Wrapped Shrimp / Asiago Polenta
Tomato Relish

CHICKEN & CHIPOTLE QUESADILLA 8
Salsa | Avocado Smash / Sour Cream

Did you know? Pittsburgh was first known as
the “City of Champions” when the Pittsburgh
Pirates, Pittsburgh Panthers, and Pittsburgh
Steelers won multiple championships in the
1970s. Today, the city has three major
professional sports franchises, the Pirates,
Steelers, and Penguins; while the University
of Pittsburgh Panthers compete in a Division [
BCS conference, the highest level of collegiate
athletics in the United States, in both football
and basketball. Local universities Duquesne
and Robert Morris also field Division I teams
in mens and women’s basketball and Division 1
FCS teams in football. Robert Morris also
fields Division I mens and womenss ice

hockey teams. Now, whos hungry?
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CLUB

FLAT BREADS
& PIZZA LINEUP

MARGHERITA 8
Mozzarella | Marinated Tomatoes
Basil / Balsamic Reduction

SPICY BBQ CHICKEN 9
Smoked Gouda / Fresno Chilies / Cilantro
Caramelized Onions

LUCA’S ALL-STAR PIZZA 6
Choice of:

Onions / Mushrooms | Peppers / Pepperoni
Sausage / Olives / Ground Beef / Bacon

ALL-STAR
SANDWICHES

Served with Shoe String Sea Salt Fries or Cole Slaw

ALL AMERICAN BURGER 11
Angus Beef Patty / Grilled Onions / Applewood Smoked Bacon
Tillamook Sharp Cheddar / Brioche Bun

CHAMPIONS PUB BURGER 12
Angus Beef Pasty / Braised Brisket / Smoked Gouda
Crispy Onions / Brioche Bun

HONEY & WINE BRAISED BRISKET PANINI 12
Swiss & Fontina Cheese | Horseradish Mayo
Grilled Onions | Country White Bread

OVEN ROASTED TURKEY SANDWICH 11
Smoked Gouda | Romaine / Sun Dried Tomato Aioli
Applewood Smoked Bacon / Avocado Smash / Rustic Loaf

GRILLED CHICKEN WRAP 11
Spinach Tortilla | Artichoke Hummus | Tomato
Greens | Cucumbers | Red Onions / Feta Cheese

FOUR QUARTER
ENTREES

GRILLED SIKOYO SAKE SALMON 17
Sweet and Sour Braised Vegetables
Black Bean Sauce / Midori So-Su

CHICKEN PENNE 16
Artichokes / Shitake Mushrooms / Sun Dried
Tomatoes / Pecorino Cheese / Pesto / Cream

ITALIAN BURGER 16
Grass Fed Beef / Italian Capicola Ham | Provolone Cheese
Caramelized Onions / Fried Egg / Shoestring Sea Salt Fries

BEER BATTERED FISH & CHIPS 13
Shoestring Sea Salt Fries / Tartar Sauce
Pickled Egg

FILET MIGNON 30
Caberner Glaze / Roasted Fingerlings / Candied Onions

PRIME TOP SIRLOIN 24
Jack Daniels Demi-Roasted Fingerlings
Wild Mushroom Ragout

DOUBLE CUT PORK CHOP 19
Maple Cured / Roasted Fingerlings
Cranberry Compote-Roasted Organic

ROASTED ORGANIC CHICKEN 17
Natural Jus | Grilled Polenta | Apple Relish

SOUPER BOWLS

FRENCH ONION SOUP 6
Gruyere Cheese | Baguette | Sherry

ROASTED CORN AND CRAB CHOWDER 7
Bacon / Potatoes / Cream / Blue Crab

ROMAINE HEART CAESAR 7
Caesar Dressing / Brioche Croutons / Shaved Parmesan
With Grilled Chicken 12

BLT SALAD 7
Ieeberg Lettuce | Applewood Smoked Bacon
Tomato | Maytag Bleu Cheese

ASIAN SALMON SALAD 14
Romaine / Napa Cabbage | Cilantro | Mandarin Oranges
Toasted Almonds | Sesame Vinaigrette

CHOP CHOP SALAD 8
Seasonal Greens | Tomato | Cucumber
Olives | Red Onions / Feta Cheese
Cabernet Vinaigrette

COBB SALAD 11
Romaine | Chopped Eggs | Applewood Smoked Bacon
Swiss Cheese / Tomato / Smoked Turkey / Avocado

HEAD COACH

CHEF JASON SHAFFER

PERFORMANCE
ENHANCING
DESSERTS

MOLTEN TURTLE CHOCOLATE CAKE 7
Warm Carmel Stuffed Bundt Cake with Toasted Pecans

NY CHEESECAKE 6
Our Signature with Graham Cracker Crust and
Sour Cream Topping

DOUBLETREE BRULEE OF THE DAY 7
Inquire with Your Server for Details

DOUBLETREE COOKIE SUNDAE 6
Warm Signature Cookies Smothered Between Vanilla Ice
Cream and Hot Fudge Drizzle

HAAGEN-DAZS ICE CREAM 6
Two Scoops: Vanilla, Chocolate or Berry Sorbet

WARM APPLE COBBLER 7
Candied Apples with Classic Streusel Topping
Served A la Mode

SPECIAL TEAMS

Five Cheese Macaroni and Cheese 6
Pierogies Of The Day 6

Grilled Asparagus 6

Onion Rings 6

Basket of Shoestring Sea Salt Fries 6
Asiago Polenta with Wild Mushrooms 6
Roasted Fingerlings 6

Broccolini 6
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